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OnMCAHME M30BPETEHM51 

K ABTOPCKOMy CBUflETE^bCTBY 
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(21) 4687087/13 

(22) 05.05.89 

(46) 23.09.91. 5k>/i. 35 

(71) Bceco»o3Hoe HaysHo-npow3BOACTBeHHoe 
o6feeAMHeHne no saio, cy6TponwHecKMM xy/ib- 

Typ3M M MaPlHOM npOMUUJyieHHOCTM 

(72) /!.M.Xape6aBa. T.O. PeBMWBM/iM w 
3.IO,/l3HenciA3e 

(53) 663.95(088.8) 

(56)Xonepnn P.M. TexHo/iorna npon3BOACTBa 
safl. - M.: BO ArponpoMH3AaT, 1988, c. 25-26. 

ABTOpCKOe CBMAeTe/TbCTBO CCCP 

N= 1458995, k/i. A 23 F 3/00, 1988. 

(54) Cn0COBnEPEPA5OTKM MAiTlHOrO/IH- 
CTA 



(57) M3o6peTeHne MoxeT 6uTb ucno/ib30BaHo 
Ha naAHux cfraBpwcax nepBWMHow nepepa6oT- 
km. Ue/ibio M3o6peTeHM« sB/ineTCH noBwiue- 
Hwe BuxoAa KaMecTBeHHux coptob. MafiHuw 
/ihct 3aBfl/jMBaiOT, cxpyMUBafOT, pexyT, 113- 
Me/ibsaiOT. <J>epMeHTnpyioT n cywaT. riocne 
cyajKU nony(J>a6pMKaT Ma» copTupyKrr c BbiAe- 

ZieHUeM CUpbfl A^« HatfHblX KOHUeHTpaTOB M3 

noc/ieAHMx AByx ^paxunvi, n3MenbMeHHbix w 
noABeprHyTux copmpoBxe. Cupbe ah* Mart- 

HWX.KOHUeHTpaTOB AS3MHTerpMpyK)T M COpTW- 

pyWT c no/iyMe h m eM Me/ixoa m KpynHo* 
(J>paKunA. fle3HHTerpnpoBaHHaH Me/iKaa 
<}>paicun« ncno/»b3yeTCfl ai» Bbipa6oTKw rpaHy- 
zinpoBaHHoro Mas, a xpynHa* - ah« MatfHbix 
KOHueHTpaTos m TOHU3npy>omwx 6e3a/i Koro/ib- 
hux Ma^Hwx HannTKoa. 2 ra6/i. 



H3o6peTeHne othocmtc* k numeBofl npo- 

MbJ LLITieHHOCTM' M MOXeT 6WTb HCn0^b3OB3HO 

Ha HaiiHwx <t>a5pwcax nepBHHHoti nepepa6oT- 
Ue/ibio n3o6peTeHM« ne/ifleTCfl noBbiiue- 

HMe BbiXOAa K3MeCTB6HHblX COpTOB. 

HaflHUrt /ihct xo3J?i^CTBeHHoro cGopa 3a- 

B»/1MBa»OT AO 64-65%-HOA OCT3TOMHOM B/13*- 
HOCTM, 3aBfl/»eHHUfl /1MCT C K pyH MB 3IOT B 

po/i/iepe ABOMHoro AeacTBun a TeneHne 35-45 
muh, coprnpyjoT, noc/ie Mero Menicyjo otcoptm- 
posaHHyio 4>paxunK} (fepMeHTupyfOT. a xpyn- 
Hy»o pexyT m cxpyHiiBawT noBTopHo b Tewemie 
40 mmh. Pe3aHo-CKpyHeHHafl Macca copTupy* 
eics. OTcopTupoBaHHan Kpyrmsa <J>paKqnq ho- 
nocpeACTaeHHO cyujHTcn. a Me/ixaa 



<t>epMeHTMpyeTcn n cyujMTca. no/iy<|>a6pMxaTbi 
Me/ncofi h xpynHOrt <f>paKqun copTupyjoTca Ha 
MaecopTMpoBowHOM MaiuuHe "KoM6a*H", npw 
3tom saw noc/ieAHero HOMepa KOMSaftHa (17- 
18). no/iyneHHuw npu noBTopHOM copT^poBa^ 
hmh, - eAUHoe cwpbe ahs nauiHbix 
KOHueHTpaTOB - Ae3HHTerpnpyeTCH. £e3HH- 
TerpupoBaHHbjPi naft copTupyeTcs Ha Ase 
<t>paxunn - Me/ixyw m xpynHyfo. Me^Kas 4>paK- 
Umj? ncno^b3yeTcn Ans BwpaSoTKn rpaHy/iupo- 
saHHoro wan. a KpynHa« - cwpbn naPiHbix 

KOHUeHTpaTOB. 

n p h m e p 1. Ma^Huvt nuci c coAepxanw- 
eM orpySeBiueM m rpy5oPj ^paKuviwi fl o 20% b 
xo/iMMecTBe 900 xr 3aB.^/iMBa«T ao 63%-houi 

OCTaTOMHOM BrtBttHOCTH. 3 3 B O e H H U ^ /1H C T 
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T a 6 n n u a 1 



rioKaaaie^n 


H3BeCTHbift 

cnocoS 


npen"oxeHHbi& 
cnoco6 


B^xoa tot'obo* 






npoAYKUMM. % 


80 


80 


BblCWUX M nepBWX COpTOB 


54,0 


56,0 


HM3KOC0pTHyX BMAOB HpOAYK- 






Umm(2/1 ,2/2 ,2/3 .lllcopi) 


25,0 




Buxoa cwpbfl 






A/i» sa^Hbix 






KOHUeHTpaTOB ,% 


20,0 


20,0 


CpeAHeB3BeuieHHbiA 






apoMdT m axyc , 6ann 


3,25 


3,50 


CpeAHecAaTOMKafl ijeHa 






1 *r npoAy^Uww , py6 


5,50 


5.70 


SKcrpaxTMBHue eemecTBa 






( cpeAHee ) , % 


33,6 


35,2 


TaHMH (cpeAHee) .% 


8,7 


9,4 



T a 6 n w u a 2 



noxa33Te/iM 


M3B6CTHU(I 


npeA/io*eHHwfl. 




cnoco6, 


cnocoS 


Bwxoa roTOBoA 






npoAy^UMM, % 


78.0 


80.0 • 


bucujhx h nepewx COPTOB 


58.0 


60,0 


HH3KOCOPTHUX BMAOB hpO" 


20,0 




AyKUMM 






rpaHynwpoBaHHWft Maft 




20.0 


I copTa 






BbixoA cupbn Ann 


22.0 


20,0 


Matf HUX KOHUeHTpdTOB 






CpeAHe83BeiueHHbiA 






apoMaT m BKyc , 6a/i/i 


3.27 


3,55 


CpeAHecAaTOMHa« 






ueMa roTOBOrt 






npoflyxquw 


5.30 


5,60 



CocTdBHT6/ib T. CoKonoaa 
PeAaxTOp M. LUMaxoBa TexpeA M.MoprenTa/i Koppeirrop T. fla/ima 

3axa3 3155 T^pa* 358 FlOAnncHoe 

BHMnH TocyAapCTBeHHoro KOMHTeTa no M3o6peTeHM«M m oncpwTviflM npw TKHT CCCP 
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Patent specification 

Applicants: L.IVL Kharebava, T.O. Revishvili andZ.Y. Dzneladze 

METHOD FOR PROCESSING TEA LEAVES 

The invention can be used in tea factories that perform the primary processing. The aim of 
the invention is to increase the yield of high-quality grades. The tea leaves are withered, 
rolled, cut, reduced in size, fermented and dried. After drying, the semi-finished tea is graded 
and the starting material for tea concentrates from the last two fractions is separated, reduced 
in size and graded. The starting material for tea concentrates is disintegrated and graded into 
small and large fractions. The disintegrated small fraction is used for the processing of 
granulated tea, and the large fraction is used for tea concentrates and non-alcoholic tonic tea 
drinks. 

******************* 

The invention relates to the food industry and can be used in tea factories that perform the 
primary processing. 

The aim of the invention is to increase the yield of high-quality grades. 

The tea leaves from the harvest are withered to a residual moisture content of approximately 
64-65%, the withered leaves are rolled on a double action roller for 35 to 45 minutes and are 
graded, after which the small graded fraction is fermented and the large fraction is cut and 
rolled repeatedly for 40 minutes. The cut and rolled mass is graded. The graded large 
fraction is dried immediately, and the small fraction is fermented and dried. The semi- 
finished small and large fractions are graded on the "Combine" tea-grading machine and the 
final size tea from the combine (1 7-18), which is obtained during the repeated grading and is 
the sole starting material for tea concentrates, is disintegrated. The disintegrated tea is graded 



into two fractions, a large and a small one. The small fraction is used for the processing of 
tea granules., and the large fraction as the starting material for tea concentrates. 

Example 1 

Tea leaves containing approximately 20% per 900 kg of the coarse and rough fractions are 
withered to a residual moisture content of approximately 63%. The withered leaves are 
rolled on three rollers for their first rolling, and after 35 minutes of rolling the mass is graded 
on the green grading machine; the small fraction (siftings) is fermented, and the large 
fraction is cut. The cut mass is rolled for 40 minutes, after which it is graded on the green 
grading machine. The small fraction and the residual fraction are dried. The semi-finished 
products from the small and the large fractions are graded on the "Combine" tea-grading 
machine, and during the first run of the semi-finished product, the final sizes (1 7 and 1 8) of 
tea are cut and then graded on the combine. The tea obtained from the 1 7 th and 1 8 th sizes 
after repeated grading, which is the sole starting material for tea concentrates, is passed 
through the disintegrator. The disintegrated tea is.graded on the flat-grading machine, where 
sieve No. 44 is used. The small fraction obtained is used for the processing of tea granules, 
and the large fraction for tea concentrates. 

Example 2 

Tea leaves with a content of approximately 30% coarse and rough fractions per 900 kg are 
withered to a residual moisture content of approximately 64%. The withered leaves are 
rolled on three rollers in the first rolling for 40 minutes. Further processing is as in 
Example 1 . 

Example 3 

Tea leaves with a content of approximately 40% coarse and rough fractions per 900 kg are 
withered to a residual moisture content of approximately 65% on three rollers during the first 
rolling for 45 minutes. Further processing is performed as in Example 1 . 

The quality indices for the produce processed by the known and proposed methods are shown 
in Table 1 . 

The data in Table 1 show that the proposed scheme for processing tea leaves into black tea 
ensures the improvement of the organoleptic and chemical indices of the final product. 



Example 4 

Tea leaves from the harvest (900 kg) are fixed using one of the known methods of fixing and 
reduced to a residual moisture content of approximately 62%. The fixed leaves are rolled on 
double action rollers for 65 minutes. The rolled mass is dried. The semi-finished green loose 
unpressed tea is graded as in Example 1 . 

The quality indices for the green tea processed in accordance with the known and proposed 
methods are shown in Table 2. 

The proposed method of production of tea ensures the rational and maximum utilisation of 
the potential possibilities of the raw material, and in addition, thanks to the use of the 
disintegration process for the sole starting material for tea concentrates, the yield of the first 
grades of tea, the creation of waste-free produce in the processing of the tea leaves in the tea 
factories for primary processing, the exclusion of the processing of low grade (difficult to 
sell) types of production, the simplification of the technical production of tea granules made 
from dried types of tea produce and the improvement of the quality indices of the end product 
are all increased. 

Claim 

A method of processing tea leaves, comprising withering the tea leaves, rolling, reduction in 
size by cutting, fermentation, drying, dry grading with the allocation of the last two fractions, 
their reduction in size and repeated grading of the semi-finished tea obtained and the starting 
material for tea concentrates, characterised in that, with the aim of increasing the yield of 
high-quality grades, the starting material for tea concentrates is disintegrated and the two 
fractions obtained are again graded, the small fraction of which is sent for granulation. 



Table 1 



Indices 


Known method 


Proposed method 


Yield of prepared produce. % 


80 


80 


Highest and first grades 


54.0 


56.0 


Lowest grade types of 




produce (2/1 ? 2/2, 2/3 , 3 rd 






grade) 


26.0 


- 


Raw material yield 






for tea concentrates, % 


20.0 


20.0 


Mean aroma and taste, 




score 


3.25 


3.50 


Mean supply price for 1 kg 




prepared produce, roubles 


5.50 


5.70 


Extracts (mean). % 


33.6 


35.2 


Tannin (mean), % 


8.7 


9.4 


Table 2 


Indices 


Known method 


Proposed method 


Yield of prepared produce. % 


78.0 


80 


Highest and first grades 


58.0 


60.0 


Lowest grade types of 




produce 


20.0 




Granulated tea 




20.0 


1 st grade 






Raw material yield 


22.0 


20.0 


for tea concentrates 




Mean aroma and taste, 






score 


3.27 


3.55 


Mean supply price for 1 kg 




prepared produce, roubles 


5.30 


5.60 



